
Hard Red Spring Wheat Updated 5-15-06 with 10-6-05 figures
Northeastern Montana (Area B)

1997 1998 1999 2000 2001 2002 2003 2004 2005
Wheat Grading Data

Test Weight (lbs. per bu.) 61.5 60.2 60.5 61.3 60.8 59.6 60.3 62.0 60.7
Test Weight (kg. per hl.) 80.9 79.2 79.6 80.6 79.3 78.4 79.6 81.5 79.8

Other Kernel Quality
Protein (%) (Wheat, 12% MB) 14.3 14.1 13.8 13.7 14.8 14.8 14.1 13.7 13.9
Moisture (%) 11.2 10.0 11.8 10.4 10.0 12.0 9.4 11.1 11.3
1000 Kernel Wt. (g) 33.2 30.3 32.1 32.7 31.6 26.4 29.9 34.1 29.0
Sedimentation (Wheat) 48 50 52 62 48 66 44 65 59
Falling Number (sec) 386 438 405 407 440 373 436 402 432

Flour Quality Data
Extraction (%) 69.3 69.3 68.3 68.7 69.0 68.8 67.4 68.0 69.6
Flour Ash (%) 0.42 0.41 0.43 0.49 0.39 0.41 0.43 0.40 0.50
Wet Gluten (%) (1984) 36.2 33.4 33.0 34.3 34.6 34.8 34.5 33.0 32.5

Physical Dough Properties
Farinograph Pk Time (minutes) 9.5 28.5 25.0 10.0 25.0 30.0 28.0 31.0 4.0
Farinograph Tolerance/Stability (minutes) 27.0 20.0 35.5 40.0 39.0 43.0 26.5 42.0 9.0
Farinograph Absorption (%) 65.0 66.6 66.5 65.5 66.8 64.5 66.9 64.1 66.2

Baking  Data
Loaf Volume  (cc) 1010 1010 975 1005 1025 1135 1000 955 930
Loaf Grain & Texture 8.0 8.5 8.0 8.0 8.5 8.0 8.0 8.0 8.0
Baking Absorption (%) 63.5 65.1 65.0 64.0 65.3 63.0 65.4 62.6 64.7
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